This paper describes the effect of temperature on the level of aflatoxin production in Mucuna pruriens seeds. The highest level of aflatoxin B1 (1.75 ,ug/g) was detected in the samples incubated at 25°C for three weeks. At 20, 30, and 35°C, aflatoxin levels were 0.30 to 0.56, 0.37 to 1.20, and 0.26 (10) .
"The effect of the incubation period on aflatoxin production was significant only at the 5% level, whereas temperature was significant at both the 5 and 1% levels.
100C. In addition to temperature, the incubation period had a marked influence on aflatoxin production. At almost all temperatures, maximum production of aflatoxin B1 was found in week 3 of incubation; thereafter, production decreased, indicating that some aflatoxin was either degraded or reabsorbed by the fungus (2). Earlier studies (3, 14) have also shown the highest levels of toxin production to be in peanuts stored at temperatures of 25 to 350C for 21 days. The results also reflect that a temperature of 25°C is more suitable for production of aflatoxin B1 in Mucuna seeds; thus, it may be inhibited to a considerable extent by controlling the temperature during storage.
